
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



72 CHEMISTRY: 

to be poured to the depth of about one-eighth of an inch 
into an earthenware plate, or a glass dish, and is to be 
exposed to a constant current of air, by placing it on the 
inner sill of a window, and raising the sash about an inch. 
The constant current of air thus produced, occasions the 
rapid evaporation of the watery parts, and there remains 
a soft extract, retaining the colour, odour, and medical 
properties of the recent plant, with less alteration than by 
any other method. If the sun shines, a blind should be 
hiing before the window, as vegetable juices are speedily 
changed by the action of solar light. The consistence 
given to the extract is entirely optional, but those that 
are rather hard will keep better than those that are soft. 

The method is not adapted to a manufactory on a large 
scale 3 but any individual practitioner may, without much 
trouble or expense, prepare in this way, for his own use, 
extracts far superior, in active properties, to those that 
are usually met with. 



V.— PREPARING LIME-JUICE. 

The Thanks of the Society were presented to Captain 
Bagnold, for the following Letter, and the samples 
of Lime-juice by which it was accompanied. 

Sir j Falmouth, July 12, 1825. 

From some conversation I had with one or two of the 
members of the Transport Board, I find they are by no 
means satisfied with their knowledge of the effect pro- 
duced on the antiscorbutic qualities of lime-juice, by the 
25 per cent of rum, now added for its preservation. This 
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induces me to hope, that the mode I have adopted to cure 
it for sea voyages may be of more consequence than I at 
first suspected. Last Christmas I caused some to be pre- 
pared in Jamaica, and one dozen has been sent home, 
samples of which "will accompany this letter. I have 
simplified the process, and I trust where the directions 
are carefully followed, the juice will be permanently 
preserved in an unaltered state. The bottle which accom- 
panies this, is one of a dozen, prepared by a process far 
less troublesome, and equally efficacious, with that of Mr. 
Appert, for the application of which I had the honour of 
the Society's thanks last year ; and by the alteration pro- 
posed, a great deal of the loss hitherto occasioned by 
the bursting of bottles in the boiler will be prevented. 
Should the Society be of opinion that I have made an 
improvement in the process, they Mill deal with it 
according to its merits. 

The expressed juice being well strained, to separate 
every particle of pulp and rind, is to be boiled in an 
earthen vessel smartly for half an hour; a part of the 
water is driven off, and the vegetable albumen will sepa- 
rate, and subside on cooling ; decant the juice clean, and 
re-boil it for a few minutes ; fill it into bottles previously 
dried and heated, so as to leave just room enough for the 
cork ; cork tight, cement over the cork, and lay the bottles 
away on their sides. By this process the whole dozen 
were prepared, and if not opened till Christmas, will have 
been twelve months under cork. I shall direct another 
bottle to be sent, for the purpose of being deposited in 
the model room, to try the effect of time upon : have 
the goodness to cause its date to be noted. In fine, this 
process, instead of boiling the bottles with their corks 
tied in, and breaking many, perhaps twenty per cent, by 
the heat, is simply to put the boiling fluid into the bottle, 
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instead of the bottle into the boiling fluid. It appears to 
be equally efficacious in preserving the jnice without 
the alcohol, and leaves it in possession of all its 
flavour. 

I am, Sir, 
A. Aikin, Esq. &c. &c. &c. 

Secretary, fyc. fyc. Wm. Bagnold. 



The sample was bottled in Jamaica, at Christmas, 1824, 
and at the time of being examined, had been two years 
in bottle. Its acidity did not seem to be impaired, but 
the flavour had a slight smack of empyreuma. Notwith- 
standing this, it would probably be more grateful to 
invalids on board ship, and certainly would be more effi- 
cacious, than the juice preserved by means of rum. 



